Text book Assignnent:

ASSI GWVENT 3

“Foodservi ce Equi prent,”

chapter

4, pages 4-1 through 4-28.

3-1.

3-2.

3-3.

You shoul d observe which of the
followi ng general precautions
before attenpting to operate any
f oodservi ce equi pnent ?

1.  Know the tel ephone nunbers and
met hods of reporting
ener genci es

2. Know the |ocation of all
and emergency switches

3. Determine the location of the
fire extinguishers

4. Each of the above

safety

As a general
nonessenti a
handled in the event of
shi p nmovenent ?

precauti on,

cont i nuous

1. Caution should be exercised
during operation

2. Rings and watches should be
removed and any |oose clothing
el i mnated

3. Equi prent
operated if it
nount ed

4. Machine operation should be
di sconti nued and equi pnent
turned off

should only be
is permanently

You are required to perform which
of the following tasks before any
maj or cl eani ng evol ution invol ving
el ectrical equipnent?

1. Tag-out the equiprment according
to the tag-out bil

2. Notify the nmedical departnent
so that they can supervise the
evol ution

3. Notify your supervisor of the
schedul ed evol ution

4. Attend safety training provided
by the ship’s safety officer

how shoul d
equi pnrent operation be

3-4.

3-5.

3-6.

3-7.
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Undue health hazards may be avoided
when usi ng foodservice equi prent by
carrying out which of the follow ng
measur es?

1. Fol | ow correct
procedur es

operating

2. Adhere to proper cleaning
schedul es
3. Gve equipnment adequate

preventive maintenance
4, Each of the above

You should use what type of water
to recharge the vacuum system of
the electrical steamjacked kettle?

1. Mneral

2. Regular tap
3. Distilled

4, Condensed

The size of steamjacketed kettles
varies over what specific gallon

capacity range?
1. 4 to 45
2. 4 to 80
3. 51to 45
4. 5 to 80

When you are operating a
steamjacketed kettle, which of the

followi ng actions can have
danger ous consequences?

1. Filling the kettle
three-fourths ful

2. Cosing the safety valve when
you are turning on the steam

3. Ceaning the kettle wth
boi ling water

4. Using the faucet at the bottom
of the kettle to renpve gravies
or sauces



3-8.

3-9.

3-10.

The safety valve on the 3-11.

steamjacketed kettle is installed
to accompli sh what purpose?

1. Add nore heat to the kettle
during cooking

2. Renpbve residual water from the
steam within the kettle

3. Prevent the kettle from
over heati ng

4. Keep the kettle from expl odi ng
by rel easing excess steam
pressure

VWhat does the signal light that is
provi ded for each thernostat on the

electric griddle indicate when it 3-12.

flashes on and off?

1. The grill is still warm ng up
and has not reached the desired
tenperature

2. The grill is maintaining the
correct tenperature while in
use

3. The grill is overheating and

shoul d be turned down or off
4, The grill

beyond the preset tenperature
Before starting griddle cleaning
procedures, you nust perform which
of the follow ng preparation tasks?

1. Use a cellulose sponge to dry
up any liquid

2. Renpbve grease traps and enpty
any grease

3. Cet a container of hot soapy
water for cleaning

4.  Secure electrical power at the
mai n source of power
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has just warnmed 3-13.

After the grill has been thoroughly
cl eaned, you nust preheat it to
400°F. Once this tenperature is
reached you should spread a |ight
film of cooking oil over the
surface of the grill. You shoul d
then wait 2 mnutes, w pe the
surface clean of excess oil, then
repeat. What is this procedure
cal | ed?

1. Blueing
2. Browning
3. Seasoning
4.  dazing

The tilting skillet has a secondary
thernostat that acts as a

high-limt cutoff. It disables the
power circuit when the tenperature
exceeds what |evel?

1. 400°F

2. 425°F

3. 450°F

4.  460°F

VWhat does the size of a deep-fat
fryer indicate?

1. The nunber of pounds of
french-fried potatoes that can
be prepared per mnute

2.  The nunber of pounds of
french-fried potatoes that can
be prepared per hour

3.  The nunber of pounds of
french-fried potatoes that can
be prepared in 5 mnutes

4.  The total nunber of
french-fried potatoes that can
be prepared at one tine



3-14.

3-15.

3-16.

3-17.

When it is necessary to nelt solid 3-18.

fat in the deep-fat fryer, you
shoul d follow which of the
followi ng procedures?

1. Set the thernostat at the
tenperature prescribed in the
Armed forces Recipe Service

2. Check the tenperature of the
fat frequently during the
nmel ting process with a hand
t her nomet er

3. Make sure the fat covers the
uppernost coil at all times and
the tenperature is no nore than
200°F while the fat is nelting

4, Have a person standing by with

a PKP extingui sher 3-19.

The tenperature of a deep-fat fryer
shoul d never exceed what naxi num

| evel ?

1. 380°F

2. 400°F

3. 425°F

4, 450°F

Frying foods containing excess 3-20.

nmoi sture in a deep-fat fryer will
produce which of the follow ng
resul ts?

1. Cause the grease to overheat

2. Cause the grease to snpke
heavi | y

3. Cause the grease to boil over

4, Cause the grease to becone
rancid

How should you extinguish a fire in 3-21.

the deep-fat fryer when the
automatic fire extinguisher
to set off automatically or
manual | y?

fails

1. Use water

2. Smother the fire with the
deep-fat fryer cover

3. Use a CO extinguisher

4. Use a PKP extinguisher
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Whi ch of the follow ng statenents
is NOT correct regarding the
operation of convection ovens?

1. Overall, cooking tenperatures
are higher than in conventiona
ovens

2.  The anount
at one tine wll
cooking tinme

3. A blower fan circulates hot air
t hroughout the oven,
elimnating cold spots

4, COverall, cooking time is
shorter than in conventiona
ovens

| oaded into the oven
i nfl uence the

Whi ch of the followi ng actions is
the major cause of nonuniform
baki ng and roasting?

1. Opening the oven door too
frequently
2. Overloading the oven

3.  Inproper placenent of food in
the oven
4,  An insufficient preheat period

When baki ng, you shoul d deternine
the desired cooking tines in both
convection and conventional ovens
by using which of the follow ng
resources?

1. The AFRS

2. Oven manufacturer’s operating
manual

3. A thernoneter

4, Visual exam nation

What cl eani ng agent shoul d you use
to clean Teflon oven panel s?

Oven cl eaner

Scouring powder
Concentrated |enon juice
Hot sudsy water

el



I N ANSVERI NG QUESTI ONS 3-22 THROUGH 3- 25,
SELECT FROM COLUMN B THE TYPE OF ELECTRIC
RANGE THAT MATCHES THE DESCRI PTION IN
COLUW A

A FEATURES B. TYPES
3-22. Giddle on 1. S

| eft side, hot

pl ate on right, 2. C

and a

t wo- conpart nment 3. F

oven

3-23. A conpact
gal l ey range
found on board
subnari nes

3-24. Single griddle
on top and a
singl e oven

3-25. Giddle on
left side,
hot plate on
right, and a
single oven

3-26. Which of the followi ng attachnents
for the electric food mixer should
you use for |ightweight m xing?

1. Wre whip

2.  Flat beater
3. Churn paddle
4. Dough hook

3-27. When mixing ingredients, you should
never fill the mxing bow beyond
what | evel ?

1. 3/8 full
2. 1/2 ful
3. 2/3 ful
4. 3/4 ful
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3-28.

3-29.

3-30.

3-31.

The wheel crank control on a large
el ectric mxer controls what m xer
function?

1. The tightening of the beater in
the beater shaft

2. The speed of the mxer

3. The lowering of the beater to
the proper position for beating

4. The raising of the mxing bow
to the proper position for
beati ng

When you mix ingredients too |ong
after they are already properly
bl ended, you risk obtaining what
result?

1. Excessive noisture due to the
breakdown of the ingredients

2. A higher finished tenperature
than the desired tenperature

3. Blended ingredients becom ng
separ at ed

4. Excessive heat from mxing that
reduces the noisture content of
the blended ingredients

Which of the follow ng procedures
should you perform first when
operating the autonmatic feed
neat-slicing machine?

1. Set the dial for the desired
t hi ckness

2. Set the nachine on automatic

3. Place the neat in the carriage
and adjust the clanmp

4. Turn on the power to the
machi ne

Al'l EXCEPT which of the follow ng
statenents describe a safety
feature of the neat-slicing

machi ne?

1 It is hard wred

2 It has a backup electric switch

3. It has a revolving disk knife

4 It should not be operated
wi t hout the blade guard



3-32.

3-33.

3- 34.

3- 35.

When the steam supply to the 3- 36.

steamer in your galley is
controll ed separately, in what
manner should you turn on the
st eanf

1. By opening the exhaust valve

only
2. By closing the compartment door

and opening the exhaust valve 3-37.

3. By slowy turning the valve
wheel countercl ockw se

4. By closing the steaner
conpartnent door securely

The steamin a steanmer at 7 pounds
per square inch will reach what
maxi mum t enrper at ur e?

3-38.

1. 211°F

2. 222°F

3. 233°F

4. 244°F

If there is no safety valve to
relieve steam pressure after

cooki ng has been conpl eted, what 3-39.

procedure should you follow before
openi ng the steanmer door?

1. Wit until the pressure gauge
reads 2 pounds per square inch

2. Wit until no condensate
appears in the drainpipe

3. Unlatch the door and wait 1
m nut e

4, WAt 2 minutes before opening
t he door

When you exami ne the drainpipe for
st eam condensate drip after a few
m nut es of steaner operation and
none appears, which of the
followi ng conditions will
the cause?

NOT be

1. There is stoppage in the trap
2. There is stoppage in the

strai ner

3. There is stoppage in the
dr ai npi pe

4. There is stoppage in the steam
gauge
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How often should the steaner be
scrubbed clean and rinsed with hot
wat er at 170°F?

After each nea
Twice daily
Once a week
Every evening

Bwd e

Filters for the filter-type
ventilator hood nmust be cl eaned at
what m ni num frequency?

Once a day
Once a week
Twi ce a week
Once a nonth

W e

What is the nmain function of the
Gaylord ventilator hood?

1. To supply fresh air

2. To extract grease fromthe air
3. To cool the area

4, To filter funmes from the air

In later nodel ventilator hoods
equi pped with automatic cleaning
capabilities, the thernostat sw tch
located in the exhaust ductwork

operates a magnetic trip inside the
fire danper control box when the
tenperature reaches 250°F. \Wen
this occurs, what will the
resulting actions be?

1. The fire danper slans shut and
the bl ower shuts down only

2. The fire danper slams shut and
PKP is released only

3. The fire danper slams shut, the
bl ower shuts down, and PKP is
rel eased

4. The fire danmper slanms shut, the
bl ower shuts down, and water is
rel eased



3-40.

3-41.

3-42.

3-43.

Wi ch of
provi de(s)
with conplete technica
on airflow, electrical
characteristics, and other data of
primary use concerning ventilator

engi neering personne
i nformation

hoods?

1. Material safety data sheets
( MBDSs)

2.  Planned mai ntenance system 3-45.
(PMB) cards

3. NAVSEA Techni cal Manua
4.  Shi pboard Foodservice
Equi pnent Cat al og

You should use a dough trough to
per f orm what purpose?

1. To mx dough
2.  To knead dough
3. To ferment dough
4.  To proof dough
3-46.
Dough troughs are of various
I engths and are designed to hold
approxi mately how many pounds of
dough per foot of space?
1. 50
2. 70
3 90
4 100
3-47.

How much time is required for a
dough proofer to attain the proper
at nosphere for proofing?

15 mnutes
30 minutes
45 m nutes
60 m nutes

W e
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the follow ng sources 3-44.

St eam pressure passing through the
steam coils of the proofer should
never be allowed to exceed what
maxi mum pounds per square inch?

1. 15
2. 25
3. 35
4. 45
For what reason is the platform on

the bread slicer where the bread is
pl aced angled at 45 degrees?

1. So that bread will not be torn
while being sliced

2. To guard your fingers from the
bl ades

3. To allow half of the blades to
go in the opposite direction

4. To force the bread down on the

cutting blade

The quantity of vegetables |oaded
into the vegetable peeler should
not exceed what percentage of the

total hopper capacity?

1. 44

2. 55

3. 66

4. 77

If the abrasive surfaces of the
vegetabl e peeler are kept
reasonably clean, a |oad of

veget abl es should be satisfactorily
peel ed in what approximte tine?

1 mnute
2 mnutes
30 seconds
45 seconds

W e



I N ANSVERI NG QUESTI ONS 3-48 THROUGH 3-56, 3-53. Has seven safety precautions that
SELECT THE TYPE OF MACHI NE THAT MATCHES you nust follow when operating.
THE DESCRI PTION G VEN AS THE QUESTI ON.

1. Meat saw
3-48. The di sk has a wavy surface that 2.  Meat chopper
agitates the vegetables in such a 3. Meat slicer
manner that they continually 4.  Meat tenderizer
present new surfaces for action by
the abrasive material. 3-54. Must wash and sanitize this nmachine
properly after every 4 hours of
1. Vegetable peeler conti nued use.
2. \Vegetable cutter
3. Vegetable cutter and slicer 1.  Meat saw
4.  Veget abl e shaper 2.  Meat chopper
3. Meat slicer
3-49. Makes three classes of cuts of 4, Meat tenderizer
veget abl es—shredded, sliced, and
grated--without the use of 3-55. This machine is portable and is
attachnents or renovable parts. used to grind neats.
1.  Vegetabl e shaper 1. Meat saw
2. Vegetable cutter 2. Meat chopper
3. Vegetable cutter and slicer 3.  Meat slicer
4. Vegetabl e peeler 4. Meat tenderizer
3-50. The machine nmay be used to do as 3-56. I's equipped with a safety device
many as three different cutting that automatically stops the
jobs at once. machi ne when the cover (shield) is
rai sed.
1. Vegetabl e shaper
2. Vegetable cutter 1.  Meat saw
3. Vegetable cutter and slicer 2.  Meat chopper
4, Vegetable peeler 3. Meat slicer
4, Meat tenderizer
3-51. The machi ne may be used to cut
french fries. 3-57. For which of the follow ng
nmeat - cutting jobs should you use a
1. Vegetabl e shaper kni fe having a | ong, w de bl ade?
2. Vegetable cutter
3. Vegetable cutter and slicer 1. Boning beef
4.  Vegetabl e peeler 2. Slicing raw steak
3. Carving cooked roasts
3-52.  The mmchine has parts that should 4. Slicing bread

be oiled daily to prolong its life
and efficiency.

Veget abl e shaper
Veget abl e peel er
Veget abl e cutter
Vegetable cutter and slicer

B w e
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3-58.

3-59.

3- 60.

3-61.

3-62.

You should use the butcher’s steel
to acconplish which of the
followi ng tasks?

1. To sharpen knives

2. To keep the edges of knives
strai ght

3. To renove chips in knives by
evening the flat surface of the
bl ade

4. To keep the blade surface
wearing uniform

You must maintain the wash water in
singl e-tank di shwashing nachi nes

wi thin what specific tenperature
range?

95°F to 125°F
110°F to 125°F
130°F to 140°F
140°F to 160°F

o e

For a doubl e-tank di shwashi ng
machi ne, what are the mininmm (a)
wash and (b) rinse tinme interval s?

1.  (a) 20 seconds: (b) 10 seconds
2.  (a) 20 seconds: (b) 20 seconds
3. (a) 40 seconds: (b) 10 seconds
4, (a) 40 seconds: (b) 20 seconds

VWhat operating feature(s) other
than an extra tank is/are added to
a triple-tank dishwashing nachine
to differentiate its capabilities
from those of a doubl e-tank

nmachi ne?

1. A prewash feature

2. Different tenperature
requi renents for the wash and
rinse cycles

3. Both 1 and 2 above

4, Different tenperature
requi renents for the sanitizing
cycle

The majority of dishwashing
machines in service in the Navy are

what type?

1.  Single-tank

2. Doubl e-tank

3. Triple-tank

4 Manual , three-sinks
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3-63.

3-64.

3-65.

3- 66.

You should inspect the interior of
t he di shwashi ng nmachi ne and the
mani fol d(s) for accunul ati on of
calcium or line deposits at what
specific time interval s?

Semi weekl y
Weekl y
Mont hl 'y

Quarterly

B W e

St eam tabl es nopst commonly found in
nost general and private nesses
today are what type?

1. Those with water conpartnents
heated by steam coils at 40
pounds of pressure or |ess

2. Those with steam heated water
conpartnents and dish warners

3. Those with water conpartnents
heated by inmersion-electric
heating el enments

4. Those with water
and di sh warmers

conpartnents

For what reason should the water
tenperature in the steam table not
exceed 200°F?

1. The steam table conpartments
will warp

2. The steam table will
from overheating

3. The food in the steam table
will continue to cook

4. Water will be added
automatically to |ower the
tenperature

shut down

Pot at o shapers are used to
acconplish which of the follow ng
t asks?

1. To make french fries from whol e

pot at oes

2.  To nmake hashbrowns from whol e
pot at oes

3. To nmke potato balls from whole
pot at oes

4. To reconstitute dehydrated

potatoes into fornmed french

fries



3-67.

3-68.

3-69.

3-70.

3-71.

To keep a refrigerator operating at
maxi mum ef fi ci ency, you nust
observe which of the follow ng

rul es?

1. Keep it clean

2. Do not overload it

3. Defrost it regularly and
properly

4. Each of the above

You are required to defrost the

refrigerator at which of the

following tines?

1. Before receiving a nmjor
br eakout

2.  \WWen you notice a bad odor

3. Wien ice formation reaches
t hree-si xteenths of an inch
t hick

4. When ice formation reaches
one-fourth of an inch thick

Sel ect the acceptabl e nethod for
speeding up the process of
defrosting the refrigerator.

water to the coils

1. Applying hot
using a hose

2. Applying heat to the coils
using an electric heat gun

3. Pouring hot water on the
cooling unit

4.  Placing pans of hot
the freezer

water in

What is the specific holding
tenperature range for the
refrigerated mlk dispenser?

38°F to 44°F
36°F to 45°F
32°F to 45°F
32°F to 40°F

oo e

You should sanitize the
soft-service ice-cream machi ne at
what specific tinme(s)?

1. After each use only

2. After each use and at the end
of the day

3. Before and after each use

4. Each day
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3-72.

3-73.

3-74.

3-75.

You should renove the automatic
twin coffee urn brew basket
contai ning spent coffee grounds
what nunber of mnutes after
brew ng?

60
30
3
5

el

After a night or weekend shutdown,
the proper brewing tenperature in
the automatic twin coffee urn
requi res what specific nunber of
m nutes to be obtained?

30
45
50
55

PonhE

Wi ch of the foll ow ng nethods
should you use to aid in chilling
beverages served from a

noncar bonat ed beverage di spenser?

1. Add ice to chill the beverage
at the tine of preparation

2. Add ice to the beverage as it
is being dispensed

3. Prepare the beverage in advance
and prechil

4, Turn on the refrigerated
beverage di spenser 1 hour
bef ore adding the beverage

You should take which of the
followi ng measures regarding the
operation of the bulk ice-nmaking
machi ne?

1. Allow only authorized personnel
access to the machine

2. Secure the machine during
nonmeal hours

3. Never secure the machine during
the hot nonths of the year

4, Store the ice scoop inside the
bin bel ow the maxi mum ice |evel
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